[Effect of different amounts of KNO3 on the quality of "Zuławski" cheese. II. Microbiological and organoleptic values after addition of different amounts of KNO3].
The present paper constitutes an integral part of the studies on "Zuławski" cheese quality that have been presented in the first part: "Changes of nitrates in ripening "Zuławski" cheese". Physico-chemical and microbiological assessment of raw and pasteurized milk assigned to cheese production proved that the milk not always was of the highest quality. It was stated that ++saltpeter addition to cheese-making milk by 0.01% and 0.02% does not have an explicit effect on improvement of microbiological quality and organoleptic values of "Zuławski" cheese.